
PARIS US
THK ryes of the dressmaking

world are turned toward Paris;*
this week because of the open-
ings which began there twoi

days ago.
In fact, Worth, wishing to be fore-j

handed, as Poiret was last February,
had his opening earlier that the clothes
might reach America in good season,
after taking into account the show
shipments to this country and the tediousdelays occasioned by all sorts of
t ic id inspection and exercise of red
ta pe.

It is a fine example of that courage
for which France has been peculiarly
noted throughout the centuries.this
opening of all the doors of the houses i
here trade is conducted in women's i

apparel at the regulation time when i

all of these people involved are suffer- t

ing mental agony and most of them en- t

during great personal grief. 1

Many motives are behind this move- 1
rrmnf. some of w hich arc undoul^tedly t
tlw desire for tin* continued power of
designing in the world l>y a nation ^that has never had serious rival in
that line and will never brook real intirfcren-e.She lias never had cause

tofear, for it is the belief that if she
had been eclipsed for two or three
> ars in low designing the world would
only have turned toward her with more
ardor anil zeal than before.
Her place in the world is to give inspiration.That she does. The practicalworkers can have all of it. heaped

up and running over, using it to their
own adxantage. and they should be
content to let it go at that. Another
motive behind the movement is undoubtedlythe dire need of money to
keep the women and children near
Paris at work. This is true charity
and it is time we. as Americans, gave
cur to the same demand.

Paris Needs the Money.
It is a matter of gladness to those

who have seen the millions given by
Americans to the French dressmakers
in fat years that the buyers did not
withhold their trade in this lean year.
Such would have been ingratitude.
Never has France so needed money

for the dire necessity of living, and to
have sent kits to soldiers and then refusedthe trade to the avenues from
which support is obtained for the
women and children left behind is to
write one's self down more sentimental
than practical. I'nfortunately, much of
the outpouring of charity has been
open to this charge, and, more unfortunately,much of it has been governedby the desire of men and women
to obtain publicity.

If those who give are more blessed
than the;* who receive* no matter in
what spirit or for what purpose they
give, then what does it matter? There
are hundreds of women who would not
be generous in this way unless the papersgave them full credit for it, for
charity has ever been a safe road to
the limelight rays: and other women
w ould not work for or give to charity
unless they were emotionally stirred.
and so it goes.
To respond to the bravery and selfcontrolof the dozens of designers in

T-'aris who have opened their houses to
our usual trade with the horrors of
war biting away at the fringes of their
life should meet a sympathy that is
worthy of the act.

Too Early to Tell Spring Styles.
Not until the first cables come from

"Paris will one know what the styles
w ill be or whether they will be
changed materially from what we wear
at this moment, the opinion from expertsis that few actual novelties will
be introduced, but the sobriety of the
styles will be a new feature in itself.
After the flamboyant fashions to

which most of us have grown accustomedit will be a distinct revolution to
go in for simplicity, and not the simplicityof the Greek or the oriental,
but the kind that distinguished the
women of twenty years ago, a severity
of treatment as far as trimming is concerned.but a softness of material that
is skillfully handled.

'heruiU for instance, lias madfe a
t rock of champagne colored voile that ]
as no other fabric put with it except

a slight turnover collar and flaring
cuffs of white silk mull. It swings
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A I All: of house slippers is made n

w itli patent leather vamps and I1

heels.high French libels.and c

long, pointed toes, and with the rest of

heavy, corded Mack silk. There is a J
wide, slashed strap over the instep, and I 0
ra« h little strap formed by the slash- 0

Ing is marked with a small rhinestone . 0

button on the crest of the instep. The | t
strap buttons on the outside of each 0

slipper with a simple black button. 0

Russian Boots.
c

Russian influence has been marked in r

iotliea for several months, and some

women have actually worn Russian
boots. Now they can be had in some

nf the shors One pair shown recent- p
y In the window of a smart shocshop J
is made of soft green suede and patent ««

leather. The heels aro high and of o

French shape, and they and the vamp a

Of the shoe are made of patent leather 1

The leg part Is made of the suede, and
the vamp reaches up on the leg section
In interesting, irregular lines. g

White Leather Belts. J
One of the new white serge suits i

wade for southern wear shows an un- V
usual be it. It is of dull white leather, t

about two inches wide, perhaps nar- *

-ower. It is fastened in front by means x

yf a leather-covered buckle, and on the
.eft tide, a few inches from the buckle,
.s a little pocket, just about the width
jf the belt. It clasps shut with a snap jfastener.a

i

New Handkerchiefs.
r

A new handkerchief showy a ruffle v

about an inch wide, of violet tulle, as t
sm edging. The center is of very sheer *

.iiicn aiid the ruffle is very soft and
full, and the little handkerchief is de.idedlyHuffy and dainty.

Odd Hat Trimming. n

An odd sort of trimming is used on

j:» of the new spring hats. The hat is
made of straw and satin.tne crown ^
jr satin It is banded about with a

Joublc strand of tiny iridescent shells
of the sort that every one who makes c
tourist's visit to California takes <;

They are finished with two ends r

af.piag' loosely on the brim, and real-
c

.j form a very effective decoration, s
somewhat suggestive of the big paste t
ueads that have been used heretofore.

White Satin Hat.
0

one of the very effective hats of the
season Is made of white satin banded

« with narrow black soutache braid ar-
f

ranged to check the white in inch-and-
{

a-half squares It in trimmed with ;
aothins bui a still lilUe ilbboa Offift* i
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HEMS IN.
into the body in a very fetching: way b
and commends itseif to the woman who c

does not. or cannot, accept the ultra o
combinations of color or startling lines
that have been prevailing. t
All that 1 hear from I'aris is conduciveto the belief that we have .entered a

upon a new epoch in dress. It is time r
for the historian to begin the tale ol"
what has been, probably, one of rhe y
most expensive, extravagant, artistic!.,
:tnd at the same time ugly era in j(
woman's apparel since the female of athe species put on clothes to protect
herself from the glances of the male;
for clothes, as you probably know, were
first used as a protection, then as a

s

lure. r
o

Entering a New Era. P

The history of dress is fascinating e

because it has allied itself with the a

nost important phases of action arid
norals in the world's history. And
here is norte to doubt that the last k
.en years have reflected a moral and o
nental attitude of the world toward t!
ife that needs a good pen to do it jus- v

i.e.
That era is swept away. We have ^

'iitered upon a new one. All things p
lave been challenged, most things have

NEW VELVET E'
r

/

EVENING WRAP OF BLACK VELVET .

\ E.L\ tT, WITH A .>AKKUW I LK CO
BY LAFEVIERE.

S FASHIONS In
11

nent of black and whit#* corded ribbon,
erched smartly up on one side of the
rown.

Corsage Flowers.
There are many pretty corsage tlowrs,and among them are roses made

>f picot-edged ribbon. A charming
vening frock of blue faille and white
ulle and blue chiffon ban a big bunch
f roses made of rose-colored ribbon
<{ different shades, edged w ith a narowpicot, on the belt, and two strands
f the roses in a smaller size arc arangedover the shoulders.

Lizard Stockings.
There could hardly be anything new^
u stockings, so great is their variety.
Jut one pair that is striking is of black
ilk. sheer and firm, made with a lizard
f green and brown beads, iridescent
nd sparkling, stretched full length on
he ankle.

Combination Gloves. TJ
White and black gloves arc the

[loves of the moment, and the two tc
ones arc combined in dozens of dif- p<
erent ways. One combination that fc
s striking is this: A white dressed
cid glove, with black stitching around a,

he edge of the fingers, heavy black m
inbroidery on the backs, and wide
lack straps across the inside of the '

vrists.
it

Wired Lace Sleeves. tc

The silhouette of the crinoline is re- S|

eated again and again in the costume, <-1

nd one of its latest phases is the wired w

ace sleeve. This is a tiny wired lace 1>
uftle, perhaps three inches wide, and lp

rery full, stiff and spreading around is
he lower edge, which is gathered into
he armholes above a tiny puff of chif- ir
on or tulle.

£
Voluminous Veils.

One of the new veils, of the volumiioussort, has a small embroidered tlowrin bright color placed so that it will h

ome over one cheek. Another hig tl

reil is usually voluminous, and is a f«

»ig, irregular circle, with a circumfer- tl
n«*e of almost three yards. It is
hrown over the hat so that the center «t
>f the veil and the center of the hat ti
Town coincide and the wide edges
lartg unevenly down over the arms and
»ack and chest. This .sort of veil Is tr

dged with two narrow bias folds of P
>ilk of a contrasting shade.white on Ht

>lack, black on brown.
.. 1 i

Oyster Cocktail. [j
"TAKE three teaspoonfuls of horse- ri

radish, three teaspoonfuls of vine;ar,five teaspoonfuls of lemon juice, ^

>ne-nalf a teaspoonful of tabasco sauce,
*alt to taste and one pint of oysters, it
Vlix and serve in tall, thin glasses. This vi

recipe will serve si* people. |p
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cen tested, all tilings have been
hanged. This war may he a surgical
peration to bring a saner, healthier
ife to this generation as well as those
0 come.
To talk lightly of millions, to spend

.s though money was not invented to
epresent the product of labor, to ex

ectto be fed by the ravens, figuraivelyspeaking, without the trouble ot
ropiiesying, are conditions that beungedto the era of clothes which is
1 ready slipping into the shadows.
The new phase will not essentially
epresent the primness, real or asunied,of Victorian days: it will repesentnaturalness and beauty, a lack
f ostentation, no yearning after the
ainted women of the bazaars of Delhi.
We have rarely had an era of greatrbeauty of line and coloring, of in

cniousideas, of ultra-smartness, of
rilliant effectiveness than the one
hrough which we have passed, but it
*d into much sartorial danger. If we
eep its essentials of beauty and hold
n to the grace at which it is aimed,
hen we shall not deplore the era of
thich we arc on the threstold.
This much is known of what Paris
ijl bring forth for the spring and
ummcr, and what our women will
robablv accept.
There is a recrudescence of voile, and
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VXD GREEN AND BLACK STRIPED
LLAR. DESIGN SENT FROM PARIS

MEAT DISHES F

SUNDAY MENU.

KRKAKFAST.
Uakr*! I'ruDCH.

Cereal.

I>at»- Grniv.
(jOlTCC.

DINNER. j
am of Celery £oup.
Celery. Pickles.

Fini'ii Pot it/>8»r. White Potatoes.
Carrots, fHiions. Craniterry Sauce.

'aWwc Salad.*
Apricot Tapioca.

Coffee.

SUPPER.
Escol loped Sa 1men

l.ettuce or Olive SawJwiehes.
Cabbage and Apple Salad.

Grape Juice Jelly.
Crullers. Tea or Coffee.

T is not necessafy for the housekeeperto buy the most expensive
' cuts of beef or other meat In order
> obtain the most nutritious or apetizingresults. Tenderloin of beef,
>r instance, sounds well and is most
upensive and the tenderes*. cut ih the
riinial, to be sure, but it i i also the
out tasteless unless treated with high
Msonings arid the juice squeezed
om the more plebeian sounding round,
> give it good flavor. Neither the
odcrloin nor the sirloin is as juicy
nd nutritious as a round steal:, a

ruck or the tender little skirt steaks
hich the knight of the cleaver usual
takes home for his own family's denotation.It is the intelligence that
demonstrated in its cooking and

rasoning that really turns a cheap cut
ito a very appetizing one.

iconomical Cuts of Meat and Their

Cooking.
For the woman who has never learned
o\v to use the cheaper cuts of meat,
le following suggestions may afford
>od for thought as well as focd for
le family:
Stews may be cooked on top of the
:ove or in the oven, the general essen-

a Is being a slow, moist, gentle heat,
tat softens the fibers and develops
te juices of the meat, whether the
rocess be known as fricasseeing,
lowing or braising, and the finished
isult a stew, a braise, a ragout, a

tricot, or salmi. Braising is a par-
cularly good way to treat dry meats
ke veal, lean beef from the under
art of the round or the face of the
jmp, the shoulder of mutton, hearty
ver, tough fowls, pigeons and other
rv game.
The method of braising is similar to
le old-time pot roast, only the braisigis far easier, in that the water in
hich it Is cooked does not need telenishinsand there is much less dau*,

#

PESSED
iEA OF TS
we shall have gowns and blouses of it. juThe blouses are especially in demand b
when they are in sand color and sini-
pij iiiH-ue. mey are supposeu to suit tne n
dark cloth coats and skirts better than si
any others,, and already the shops are w

havings large demands for them. c<
They fasten down the front, are d

sometimes tucked singly or in groups, u
usually have high collars, unstiffened,
boned at the sides and loosely fastened f<
down the front. None of these has the o
effect of hugging the neck; they are o
unfashionable unless they give the ap- tl
pearance of being loosely adjusted, p
wrinkled, as it were, over the two side a
bones. tl
They do not fasten entirely to the a

top. for they must give the chin room
and not produce the thick line of fat at p
the top of the neck which the tight line A
will do. The newer collars are entirely ii
cut away in front, standing high at the r.
sides and back, hut showing the neck t«

MEW MODELS IF

I L

J

THK COSTUME ON THE LEFT SHOWS A
BROIDERED IN WORSTED. IT IS C
LIEGE." DESIGNED IN PARIS FOR
BLUE VOILE WITH BRANDENBURG!

ESM' I,
'01 COLD DAYS
ger of the kettle burning dry. In cacli ^
case the meat is rolled in flour, eea- f}(soiled with salt, pepper and just a sus- ^picion of sugar to assist in the quick
browning. Then it is browned in the hot- ^
torn of a kettle or a frying pan, using "W
sOme of its own fat, suet, butter or drip- qvpings, and then put into a stewpan or etj'braising kettle and cover with well
flavored soup stock or gravy or even
hot. water, herbs and simple season- iC
ing and (hen left tightly covered to flc
stew slowly for several hours. It

T» i fn
ficutu x ul xvuasi.

Of
Take for this the flank of beef or (jr

round steak cut quite thick. Roll the
meat round and round and tie in place ti<
with a piece of cotton cloth in order ta
to keep it in shape for slicing. Fry st
three or four onions in a little bacon jn
fat in the bottom of the iron pot in Qfwhich you are going to cook the roast.
When they are tender, but not at all
burned, lay in the meat and let it Wl

brown well, turning so that it is aj
browned all over. Have ready more gionions sliced fine, a bunch of carrots mscraped and sliced, a turnip sliced and tj,peeled, a little chopped parsley and a pccup of tomato sauce. When the
meat has browned on both sides, put
in the vegetables and cover with hot f
wattr. not allowing it to come above
the level of the meat. When it begins 80
to simmer, season with salt and pepper w<
and cook slowly for two hours, turningthe meat once in the interim.
Take up the meat on the platter and

set in the oven to keep warm, then Qfwith a skimmer remove the vegetables, soarranging them in a wreath above.the mmeat. Thicken the gravy remaining, taadding the cup of tomato sauce and
pour over the meat or serve in a gravy |1Cboat as preferred.

Kuetair. Se

This is a Turkish and Armenian dish,
appetizing and economical. Take one

A

pound of hamburg steak, add minced
parsley, onion, salt and pepper to sea- ja
son. Add also a small cupful of well- p
washed rice and a hard-beaten egg. co
Roll in small meat balls. Have a plat- jQ
ter lined with fine minced parsley, lay flc
in the balls and shake lightly until they flr
are covered all over with the green,
Have ready a kettle of boiling water, W(
lightly salted; drop in the halls and a
cook until the rice is done and putting
out. Then heat another egg with a littleflour, and, having taken up the balls
in a large spoon, laying carefully on
a platter, thicken the gravy and sea- th
son with salt, pepper and lemon juice. p0Just before serving, add a little more
minced parsley and pour over the balls. «

cr
Meal Bagout. ha

Cut cold stewed veal into small cubes so

and reheat with a sauce made of the or

following ingredients: Allow to each ch
cup of the veal one-quarter cup of
stewed tomatoes, one-quarter cup of

ar
gravy made from the stock In which pa
the veal was cooked* lour olives or pi-

fi&nE
A

nder the chin to the top button of the
louse..
Chiffon blouses have also come back
no fashion. They are usually just a
hade off whiter into flesli pink, and are
orn over a half fitting:, low corset
over of palest pink taffeta buttoned
own the front, and scalloped at the
pper edgre.
;ta to be worn with thin white blouses,]
r the beige and putty-colored voile j
no. Evers' woman is not familiar with
fiis attractive way of lining a transarentwaist, and it is worthy of \fcide
ceeptance. One has often puzzled over
fie problem of what to wear beneath
n unlined blouse.
There Is no doubt that voile is to he
opular everywhere. There is an
merican weave tl\at is supposed to be
idestructible, and which has been
eadily accepted for evening frocks, for
2a coats, for one-piece gowns for the

MOM PAEIS SPE
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I
SKIRT OF BIEGE VOILE WITH A
;OPIED FROM AN OLD DOCUMENT.
THE AMERICAN SPRING TRADE.

3 AT THE FRONT OF THE BOLERO

S TOE FICHU GI
COMING

OME of the pretty new frocks, cspe1cially those for young girls, have
:hus as part of their construction,
nd those fichus, reminiscent of Marie
ntoinette, Quaker maidens, Martha
ashington and old-fashioned and
laint women in many ages, are decidllycharming. With the high, puffed
eeves, the short-waistfd, narrow bod-
r»s. the short, full skirts of the day,
rhus are particularly in harmony, and
is to be hoped that these early inditionsreally do foretell a general use
this charming accessory to woman's
ess.
The season of their coming is propipus.Season really plays an imporntpart in the success or failure of
yles. If high necks are introduced
the spring there is far less likelihood
their lasting than if they come in

e autumn, when they are naturally
elcome. So, with fichus .making their
>pearance just when every one is benningto think of next summer's
uslins, there is strong likelihood that
ey will become fashionable, and even
>pular.

n
* *

The last time that fichus were worn,
me ten or eleven years ago, they
ere usually worn with high-nccked

olas cut in small pieces, a spoonful
butter, and salt and pepper to sean.Instead of olives, a few pieces of

ustard pickle with a bit of the musrdsauce can be used. Heat all to the
iling point and pour over slices of
>t buttered toast, the edges of which
ive been dipped in boiling water,
rve very hot.

Meat Popovers.
\ favorite dish with men for a cold
y's luncheon or supper is the regurpopovers, enriched with finely chopidcold meat of any sort, though
rned beef is perhaps the best. AIwto one well-beaten egg one cup of
»ur, one cup of milk, one cup of meat
lely chopped, and a pinch of salt. Beat
re minutes, pour into hot gem tins
ell greased, and bake half an hour in
hot oven.

A Good Meat Loaf.
Have a half pound of bacon run

rough a meat grinder with two
unds of lean beef. Add two beaten
:gs, half the amount of cracker
umbs, measured by the cup, as you
ive meat, and salt and pepper to sean.Mix well, shape in a loaf, and bake

I .*A..on A 1 it t If*
ic IIUUI nt u> okcauj v»vi.. <». .

opped onion or onion juice may be
Ided to the loaf, if desired.
When baked and chilled, slice thin,
range on a platter and garnish with
irsley.

EMMA PADDOCK TELFORD.
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south and for those artistic, vaguej «

shoulder draperies that are employed
to give color to white dr gray gowns. 1

Waist Without Gathers. 11
There is a fashion now for wearing a

medieval evening waist that drops
loosely from the neck to the hips with- <

out gathers, is opened in a slit at the <

neck showing the shoulders, but not !
the neck, and hanging free over the
body until it is confined at the hips by j
a girdle of flowers, or jet, or pearls.
An orchid chiffon top. like this,

dropped over an orchid satin slip is
charming: also a green-blue one over
a plain white satin gown, or a gray
otic held in by a silver band over a

gown of mauve silk, and sometimes one
may catch a glimpse of a faint yellow
otiQ over a faint pink taffeta frock.
Any weave of good voile will make a

ING OPENINGS

1

JACKET OK DIAGONAL CLOTH EMTHESUIT ON THE RIGHT IS CALLED 1
IT IS MADE OF BLUE SERGE AND
AND ON THE HIPS.

ml 1
1 BACK AGAIN?
frocks, and therefore much of their

charmwas lost. They are rightfully a
nock finish, not merely an additional
decorative feature of the frock. And
their soft, white folds should be outlinedagainst the neck rather than
against the frock to be at their best.
But the last time fichus were in fash- tion most of them had no soft, white

,folds, for they were often made of col- "

orcd fabric of various sorts.flowered *
and colored voile and chiffon. This 1;
year, so far at least, the fichus are e
made ot sheer white.organdy, tulle or
chiffon. Net, of course, lias come in 1
for attention, for in its various grades £
and sorts it is suitable to use with al- a
most all of the fashionable materials.
And so far this year, too, most of the

fichus have been used on the charm- c
ing short-waisted, full-skirted evening t
frocks of soft, heavy silk. So, natural- 8ly, these fichus have been of a rather «

diminutive sort, not quite like their
prototype of starched muslin.
Some of the muslin frocks for south- a

ern wear, however, have shown larger cfichus of organdy, tulle and chiffon.
Sometimes they are edged with little
narrow frills of some sort of ruffling t
and sometimes they are bound with a r
llnv n;t rrnw strin of rnlnr
times, too, these fichus are bertha-like
in their folds and are made of lace. s

*
4c * b

If the lichu really does come deft- 1
nitely to tlie fore, it will be a welcome 0

addition to the economical woman's t
summer wardrobe, for it affords a neat °

and becoming- neck finish and, if it is 1
fashionable to boot, it possesses a win- v

some trilogy of attractions. v

Although the soft white neckerchief "

of our foremothers has evolved into an
elaborate lichu, it is still quite as picturesque,but there are difficulties in vt,the way of wearing it. These can be ^overcome, however, if the accessory is tjmade properly. Even the most primitiveform, which was a square, will be °

apt to "ride" up in a mass of folds at P
the back of the neck. If the fichu is Zl

loosened to allow -the folds to smooth "

out, the two sides of the lichu will not
meet properly in front without giving *

a drawn effect. P
To obviate this, one girl experiment- ^ed on a breadth of thin, cheap muslin "

and overcame the difljculty. She folded D

a perfect square of muslin diagonally, J*as if she were going to place it about 11

her neck. Instead, she cut the piece ®
in two. One piece was folded again, Jbut this time it was a lengthwise fold, t]
which was cut out about four inches, &
and curved to fit the neck. The point °

of one fichu was left in this effect, the f<
other was curved. This solved the
fichu problem, for when it was draped
over her shoulders and the ends knottedat her breast, her "kerchief" did
not "ride" up in the back, but laid in oi

circumspect lines which accentuated te
the sloping shoulders. t
Another secret which is worth re- f

membering is given upon the authorityof a fichu expert. She says that ^

for a yard square fichu the ruffling eg
should be at least six yards long be- fu
fore gathering. In other words, a yard w

and a half of ungathered ruffling f<
should be allowed for every yard of g
material. g

Year
(

iikiess raj
serviceable spring: grown, suitable for a
many occasions and differing: climates. v

in dark blu; it Is trimmed with a soft- f
colored border that may be used as a a
Inish to the long: tunic, for cuffs or for s

:he collar. V
There is a new silk out, by the way, f
n deep dark blue, on which is a print- j
id border in deep red and a bripht tone
yf blue. This aids the dressmaker in a i
nost gratifying: way to solve the prob- c

em of trimming:. If we are to wear 1
simple lines, and to depend on our origr- t
nal material for our effects, then we t
may often be in despair as to how to
jet in our color. *

Worth's Ruffled Skirts. p
t

.- i. lA^rr »«miro h hnrW^rs

but ruffles are to be worn. Worth is 1

making both. The world has looked J
lo the house of Worth for stately lines, ^
not frivolities; it has been the apostle ^

>f the dignified woman, rather than the f
jaunty one. During these gay years s

women have accused the Worths of t
making them look old, a crime that t
few dressmakers can survive, and there
nave been times when this house has r

not enjoyed popularity. t
Even the American buyers have not t

laid much attention to Its models dur- s

ng the last three seasons; the reason h
always was that women wanted more 1
frivolous, more conspicuous clothes t
hail Worth gave them. *

But the house had a decided success 1
ast season. One or two of his models a

were more widely copied, perhaps, than c

DANCE FROCK
i

THE BODICE OF THIS FROCK IS OF
TULLE SLEEVES. THE RUFFLED
WITH PINK WORSTED.

| Skoirft Crafts far
Making Pancakes and Waffles. fc

a N aluminum or a soapstone griddieshould be used for pancakes,
and if either be kept clean with

ubbings of dry salt, applied with a Q
ioft cotton cloth, and if the housewife e

emembers to put a tablespoonful of g
ird or drippings in her batter, no y
>ther frying medium will be required. v

lor will there be any disagreeable a

iinoko or odor from sizzling fat. The ti
iluminum griddle has the additional
rirtue of being light and easy to hanlle.To rub the griddle with a raw

>otato, raw turnip or a small bag of
alt will prevent the cakes from stick-

^
ng. u
As is well known, the foundation of ^

.11 pancakes is batter. Batter is an

Id Saxon word meaning "to beat,"
nd certain it is that unless the mix- tI
ure is well beaten good pancakes can- a,

tot be made, for on this process deendsthat lightness which is so esential.
Place the flour and salt in a large ^
owl and make a hollow in the center.
Sreak the eggs that are to be used,
ne at a time, into a cup, to see that
hey are fresh. Mix them with the
ther ingredients. Place all, with a

Ittle milk, in the hollow. Stir with a

rooden spoon and let the flour mix
fith it from the sides. Gradually add

.11 .»1 « _ thA W
lore muk. unm «.»» «o uocw a..u

lixture is perfectly smooth. Beat well1 bi
.*ith the spoon and pour the batter, si

*hich should be of the consistency of n«
hin cream, into a pitcher. Let stand p<
or some time. The longer it stands bj
he lighter it should be. Stir thor- gi
ughly just before using. When a

ale brown on the under side, either et
oss over or turn carefully. There is pi
0 object in tossing cakes, except that m

1 is a quick way of turning them, sa

Vhen a nice brown on both sides, h<
lace on a very hot dish, sprinkle with d
ugar and roll. Sliced lemon or orange ej

lay be served with them, or they may lit
e buttered, if preferred, and eaten bt
dth sirup. Too much fat, or not hav- w

ig it sufficiently hot, is one of the
hief causes of indigestible pancakes,
roperly prepared and well cooked.
ley are as digestible as delicious, and <

little care and the strict following sp
f a good receipt are all that is needed s0
>r success. te

Bread Pancakes. }hhi
Take one and one-half cups of flour, si:
ne cup of stale breadcrumbs, three
aspoonfuls of baking powder, one

aspoonful of salt, two tablespoon-
lisof sugar, one-half cup of boiling sp

ater, three-quarters cup of milk, one sp
rg, well beaten, and two tablespoon- t^,
>ls of melted butter. Add the boiling
ater to the breadcrumbs and let stand ge
>r five minutes. Add the milk, sift to- co

ether thoroughly the flour, salt, su- tot
nr and hakims: nowdar and add. to thei ta

I SP1ING
ny other evening gowns during: the
winter. So this season he lias gone in
or ruffles as a real novelty or bid for
ttention. "The statement may not
ound strange to one who does not
now the line for which each house is
amous, but. really, it is a strange conunction:Worth and ruffles!
None of the flounces on these skirt*

s straight. They go across the figure
n the bias. This gives the dipping
tne which is so generaly becoming to
he majority of American figures, with
heir suggestion of squareness.
One of the novelties in evening
rocks, not, however, made by Worth,
s flounces of white tulle, edged with
ink worsted embroidery. These coarse
hreads of crewel are also used on
hiflfon. on voile, on silk. Taffeta frocks
lave worsted flowers at the waist, at
he end of a sasli, as a border to the
lem, and one shop offers a frock of
lark blue silk, with its tunic bordered
vith short yellow and blue worsted
ringe. It is easy to see that the con
tant knitting by the women all over
he world this winter has suggested
he idea.
The prevalence of mourning in Kuopehas brought from the manufacturersa large assortment of mingled
lack and white materials. Tlic new
ilks have large and widely separated
lack flowers on a white ground. The
road striping of the directolre has returned,and black coat suits arc made
rith long pointed waistcoats of it
"here are also separate coats of it
hovA skirts of nlain black -silk, or

loth.

FKQM PAISIS

WHITE SATIN. WITH LACE AND
SKIRT IS OF TULLE. BORDERED

[HI(M§@ik®®ps]r§
read mixture. Then add the egg and
utter.

*

Corn Pancakes.
Three cups level full of cornmea I.
ne cup heaped full >of flour, one teapoonfu!of salt, one teaspootiful of su-,
ar, one tablcspoonful of strong liop
cast and otic egg. Add enough warm

rater to make a thin batter. Make
t night. In the morning add half a

caspoonful of soda, dissolved 111 a litlewarm water.

Cornmeal and Bice Pancakes.
One-half cup of cornmeal, one-half
up of flour, one cup of boiled rice, two

iaepoonfuls of baking pouder, onealfa teaspoonful of salt, two eggs
nd one cup of milk. Mix the dry in

redientsand the beaten yolks with
ic milk. Combine the two mixture#
rid fold In the whites, beaten stiff.

Waffles.
To mention the making of waffles
rings thoughts of complications and
[(Acuities to the average housekeeper,
ho on that account does not treat her
imily as often as she should to tlies©
iinties, whereas with a good iron and
steady fire they are even easier to

~epare than pancakes, and the 111redientscost no more. When baking
affles provide yourself with a little
icon fat, melted lard or butter, and a

nail si*e, flat paint brush, bought
;w and kept exclusively for the pur>seof greasing the waffle iron, theredoingaway with the excess of
ease.
Waffles for four require but one
?g. Try this formula: One egg. one
nt of milk, one tablespoonful of
elted butter, one-half teaspoonful of
ilt, one pint of sifted flour and two
taping teaspoonfuls of baking powtr.Beat all the ingredients together,
xept the baking powder, until very
rht. then add the bakiner Dowder.
iat again and bake at once in hot,
ell greased waffle irons.

Cream Waffles.
Dne cup of flour, three heaping tabl#oonfulsof cornstarch, two cups of
ur creain. one teaspoonful of soda, one
aspoonful of salt and one egg. Beat
e egg, add the cream, into which soda
is been previously beaten, then tli#
fted flour, with salt and cornstarch.

Rice Waffles.
rhree-quarters cup of flour, two tableoonfulsof sugar, two-and-a-half teooonfulsof baking powder and one-quarrteaspoonful salt. Sift thoroughly toither.Into this work two-thirds cup of
Id cooked rice. Add one-and-one-quarrcups of milk, one egg and on#
bjeapoonlul of butter.

t


